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ABSTRACT : 

PURPOSE: To increase extrememly the sterilization speed and to 
shorten 

sharply the cooling time, by adding a sodium chloride additive to 
pure water to 

be used for heating and cooling. 

CONSTITUTION: A large number of ham and sausage products are put 
in the net 

container 3 and arranged in parallel. The container 3 is put in the 
heating 

tank 4. Since the heating tank 4 is charged with a solution obtained 
by adding 

a sodium chloride additive to pure water, it is heated, the products 
are 

immersed in the solution, and the container 3 in the heating tank 4 

is put in 

the cooling tank 5. Since the cooling tank 5 is charged with a 
solution 

obtained by adding sodium chloride additive, cooled by a brine 
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device, the 

products are immersed in the solution at this temperature, and the 
container 3 

is taken out from the cooling tank 5 . 
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